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HOUSEKEEPING % PROFESSION

“Home economics stands for the utiligatlo
modern science to improve the home

fe” < ¢

n or the resources of | )
Ellen Richards [~ <u |
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" ELECTRIC

By DE WITT V. WEED, JR., E. E.

Engineering Expert of The Tribune Institute.
O ONE wants to cook over acoal range
N in hot weather, Fortunately, in this
electric 2ge, no housewife is really
obliged to broil herself as well as her dinner.
Electricity. without heat, dust, ashes or
bother. will do it all—provided she has the
proper appliances and knows how to manage

them.

The cost of clectrical cooking devices ranges
2350 for toasters, flatirons, and such
small to $1§ for chafing dishes,
sortzble ovens, etc. The cost of operation
ranges irom four to six cents per hour when
cents per kilowatt
hour. Llectric washing and wringing ma-
chines may be purchased from $30 up and
they cost about two cents per hour to
One mey pay as little as $18.75 for an effi
cient electric suction cleaner or as high as
8130. The cost of operation varies from one
tn four cents per hour.

Such common electrical appliances as the
toaster, chafing dish, percolator, etc., require a
little care in the cleaning. The natural ten-
dency is to immerse the article in
water. Thin muet mever bie done. The water
coming in contact mt‘: the current plug con-
nection pins destroys the insulation and may
<0 affect the heating element (the resistance
wire that changes the clectricity into heat)
ac to cause a "chort cireuit.” And also the
metallic exterior surface of the device might
be electrified on the next using of the article
and give the user a slicht shock. In some
utensils the heating element may be removed.
but in gencral it 15 necessary to wash out
the interior with care and not let any water
come in contact with the outside parts.

WHAT TO DO WITH A BLOWN-OUT
FUSE.

When it is desired to turn off the current
going to an apphance, unless it is provided
with its own special switch, the cord should
first be disconnected at the device itself or
at the lamp socket. Never turn off by the
snap switch of the lamp socket, as it may result
in “blowing” a fuse and causing considerable
inconvenience, since the average hous sekeeper
or man-about-the-house is a solutely ignor-
ant as to how to replace a fuse.

To do this first locate the fuse box, which
is usually placed near the meter. In the case
of a house of two or more stories, a panel
or fuse box will be found on cach floor. Gen
erally the fuses used in a house installation
are of the Edison universal screw socket type.
that screw into a socket in the same way
that an incandescent lamp bulb is affixed
Having located the fuse box, the “blown"
fuse will be detected by the discoloration of
the mica top or plaster. An cxamination of
this fuse will show that it contained a short
strip of wire of certain diameter and current
carrying capacity and that, before it became
too hot and melted, it was attached to the
bottom and upper side of the fuse shell, there-
by completing the electric clrcuit,

The marking appearing on cither the top
or bottom of the fuse indicates the number
of amperes it will safely carry, and it is im-
portant that, when replacing, the new fuse
should bear the game or a lower number.
Should a larger one be used it may happen
that an electric device consuming more cur-
rent than the circuit can safely carry might
be operated upon it and the fuse not “blow.”
Result—overheated wires, broken insulation
and a possible fire started in the woodwork
or walls.

The purpose of a fuse is to “blow”—or melt

irom
implements,

the electric rate i5 ten

whole

and separate—when a certain current passes
through it and thereby break the circuit. The
“blowing” indicates that there is cither a
“short circuit” or that the particular appli-
ance or device in use consumes too much elec-
tricity for the circuit, and its operation must
be discontinued at once. In other words, the
fitse acts as a safety valve. In modern wiring
two circuits are installed, one for the lights
and the other with sub-base outlets for con-
necting appliances. This method obviates the
inconvenience of going lightless because an
appliance has blown the fuse.

Apparatus or machines that are equipped

to the switch,

with small motors of high speed require
periodic oiling. and at least semi-annually
should be carefully inspected for worn parts
that need renewing and thoroughly cleaned,
as the accumulation of dust affects efficient

operation,

THE ELECTRICAL CURRENT.

There are two kinds of electricity—alter-
nating current and direct current. An ex-
planation of the characteristics of each and
the difference would involve technical terms,
and since either kind acts the same with elec-
vrival cooking and heating appliances this
knowledge is not essential to the housekeepe:.

However, when ordering or purchasing a
machine that uses an electric motor always
tearn from the office of your electric lighting
company the voltage and kind of current sup-
plied to you.

The werds “volt,” “ampere” and “watts”
frequently occur in speaking of electricity, but

Conk hreakfast at the tahle in the outdoor dining room and then let the little girls attuch their small stove
Heat ihe baby's milk, wash dishes and do many other things by electricity,

the average reader or hearer has a very vague
and indefinite idea of the meaning of these
terms. Owing to the similarity of the two,
clectricity may be likened 1o water in a pipe.
The number of volts or clectromotive force
is the force that tends to make a current of
electricity flow through a wire, a lamp or a
motor. It is the pressure, and as we speak of
the water supply pressure at the faucet being
thirty-five or bity pounds, etc., so with elec-
tricity we speak of the pressure as 110 or 120
volts, etc,

The ampere is the unit of rate of flow and
may be likened to the cubic feet per second,
or gallons per minute, of the water supply
and designates the volume of the stream with
respect to time. In a water system the size
of a stream may vary with the pipes, while
with electricity the number of amperes de
notes the size. Thus an electric iran, toaster
etc, requires a medium sized stream—five am-
peres;a suction cleaner, washing machine, etc.,

4 small stream—one to two amperes; while
a heater, range, ctc., takes a large stream—ten
or more amperes.

Thus the electric lighting company deter-
mines the voltage or pressure, while the manu-
facturer regulates the size of the stream or
amperage required by his appliance.

HOW MUCH ARE YOU USING?

The “watt” is the unit of power and de-
notes the rate of work. In the case of water,
this werlk is indicated by gallons per munute,
with the resistance to flow taken into con
sideration, while with electricity we would say
g0 many watts was consumed. The unit watt

WHEN AN EGG

IS NOT AN EGG

in  Washington
is the custodian of our
pure food rights, It
has just issued a warn
ing to the efiect that
epx powder should be
eges, and

HE Bureau of
\ Chemistry down

powdered

that an egg substitute

not correctly la
belled unless it pos-
sesses  the propertie
0! an egg.

At first blush one
would think that our
scientific friends were

being a bit obvious, It
sounds almost like a
Mother Goose thyme, but “there's a reason.”

Only the housekeeper who has been
tempted with mixtures of starch, a little white
of egg, yellow coloring, and possibly some
baking powder, and told that from these she
could get the effect, the nutrition and the gen
eral delizhts of eggs in her cooking, at a small
part of the cost, can realize much this
simple little ruling is needed.

The starch
lightens, the dye colors,

we, madom.”

“Alluw

how

thickens, the baking powder

and the egg white

gives plausibility and character, but it isn't
ege, nor even egg substitute, from the stand-
pointe of quality and nutrition.

There is such a thing as a true powdered
egg, and if bad eggs are excluded and the
product is made in a sanitary way it is per-
fectly legitimate. Uncle Sam has been doing
much s tecial work to make this product 2a
pure a | reliable one, saving in this form
cracked ezgs and the like which could not
travel to markst safely unless broken and
dricd or frozen.

Our food laws declare a food adulterated if
any valuable constituent of the article has
been wholly or in part extracted. When the
housewiic allows herself to be persuaded that
che can use starch mixtures for egg she is
busily engaged in adulterating her own home
cooking, and when the baker does it for her
“unbeknownst” the pocketbook as well as the
ctomach is defrauded.

Tan many think that adulteration means
only the adding of some positively injurious
substance, To debase the food supply in any
way, especially with accompanying misrepre-
sentations as to quality and nutritive value, is
adulteration.

The Supreme Court of the United States
has ruled that even if you get a dollar’s worth
far your dollar the advertising is fraudulent

if “the article is not of the character or kind
represented and hence does not serve the pur-
pose,” The ruling applied specifically to farm
land in Flarida, but it is based on such a fun-
damental principle that it applies equally well
to egg substitutes in Maine which do not take
the place of eggs., cream whips that have no
butter fat, but are made of glucose and sugar
and gum, or any other "just as good” food
substitute which is not just as good either in
taste or nourishing value.

Consider the egg—I12 per cent of tissue
building material, 9 per cent of fat, and ne
starch at all; moarzover the nature of these
ingredients is of even more importance than
their quantity, Phosphorus, lime and irgn, all
vaunted in patent medicine advertising are
here offered by nature in the form in which
the body can best use them.

Have you heard the mystic words “leci-
thin" and “nuclein”? They are used to con-
jure with in some proprietary medical circles.

The hen has a limited vocabulary. She can-
not advertise, but she gets all these into the
eprg, and a well-formed chicken ready for real
life bears witness to the nutritive value of the
cgg substance. The fat in the yolk and the
tissue building substances in the white are
present in the most digestible form known,

Eggs and milk and fresh air are the con.
sumptive's best ammunition in fighting death,

and for this subtle, liie
producing compound
we are offered starch
(an energy food only),
artificial color and a
little white of egg.

It is carcless body
bookkeeping to say,
“It does matter. We
will make it up some-
where else,” That is as
may be. We do not
know of anvthing that
efficiently
tute for the egg. Cer-
tainly not for the
young nor for thes old,
nor for the invalid.

can stbsti-

“Impossihle!

Why cheat ourselves, even if we are middle-
aged and well? Why not dietetic prevention
instead of medicinal cure?

By all means a corn starch pudding when
you want one, It is a good dessert, and starch
is an important energy factor in the diet, But
let us not put on a simple starch compound
of substituting for the subtle,
and nutritious egg, with its body
building powers. This is not a fair tasl.
Let's eat eggs while we may. Now is the
tiine.

the hurden

complex

is approximately the product of the volts and
amperes and is supplied to the consumer on
a time kasie—kilowatt-hour or ! 000 wats.
hours,

For example, if an appliance taking five am-
peres (the ampere is usualiy state l on ths
name plate) was used on a 110.volt circult
the power consumed would be 110 times 5, or
50 watts, Now, a kilowatt i3 1000 watts and
a kilowatt hour is 1,000 watts being used for
one hour or any equivalent rate, such as 500
watts for two hours, or 400 watts for 20,
Liours, In the case taken, the aprliance would
consume .55 of a kilowatt and as the
rates charged for electricity vary from 1 to
20 cents per kilowatt-hour, the cost of ona
lour's operation would vary correspondingly
from one-half cent to 11 cents. depending
upon the rate being paid.

QOftentimes a
s*alling electricity in the home for lighting
ctc,, but hesitates about taking the actual
<tep because of the uncertainty of just how
hizgh the monthly bill will run. In considera.
tion of the improved illumination,
tricity for lighting i= a good investment when
the rate is ten cents or less per kilowatt-hour,

Cooking entirely by electricity is too ex
nensive unless the rate is less than five cents
per kilowatt-hour, but the occasional use of

house owner considers in-

using clec-

the small cooking appliances will be found a
convenience and economy even at higher
rates.

We hear

sumers comp
their monthly bills, due to no apparent reason
on their part. It may be due to some member
of the household’s carelessness in the use of
the current, faulty wiring, or to the inac-
curacy of the m “Creeping” may have
developed. That i3, the registering device
records the consumption of when
nons i3 being used. If thia is the trouble, it
meter has
that no
are being used and then
obiserving the metal disc inclosed in the glass
and noting whether it revolves. Of
course, this observation must be made when
electricity is being supplied by the lighting
company, and should any steady movement of
the dis¢ be noted the matter sh
ported to the local lighting off
can be investigated, as occari

ater.

current

can be easily determined wheve the

frant by hrst making sure

z glass
gias

lights or appliances

{ase

ingulation in the wiring, csp¢
hxtures, well fornis a "“growm
current will leak and cause this “creeping™ of

the meter.

THE LAST STRAW.

T IS to be hoped that =eme
marvellous sabstitutes for real §
ng suggested in  Europe war

[amine stress will not survive .when the dire
necessity for them passes

Fhe last idea is to employ finely grourd
straw as an emergency nutrient ration. The
scheme is to grind the material into a very
fine powder so0 as to make it readily digestible
But what do you get after you have digested
it?

A painstaking German scientist has tried
this out on the patient pig. Trying it on the
pig was giving the benefit of the doubt to the
straw, as this animal is due to respond favor-
ly to even the least desirable of foods
But the plg certified that straw flour ye1 fod
only ahout one-twelfth of the available energy
that could be obtained from the same amount

of cereal, and,

furthermore, the bulk of the
ration increased the
there was an actual loss rather than a gain'

body activities so that

and well three

for the coming weel the caterer will

0 SERVE wisely i
menls daily for three hundred notice that the Tuvesday, Wednesyd

¢ davs vear and Friduy luncheons, as well as the

08 sizty-Rre daye o the breakfasts  served on Monday  and

is probably the most impartant duty
that falls o the lot of the housekeeper.
In the daily menus (published for one

week

in

advance),

whiich will appear

each Sunday in The Tribune, special re-
gard will he paid to the proper food

Suturday, have for their principal
course an appetizing dish mude from
“left overs,” MNovel recipes [or utiliz-
ing left overs will be a feature of the
service,  In the purchase of the joint
for Wednesday, a forequarter of yvearl-

values. As each and every dish has iy vl )
been carefully tested, even the inex- l,::,‘,,.,!m:}‘l,,.’:.:-l:.““r‘:—ild ..'_:';E'T :,r.ullhf‘
perienced housewife need not hesitate savory stuffing, the flaver and julcy
to try them. tenderness of the meat is 1o bs pre.

The greatest possible varieiy "‘i" be ferred to that of the leg, while the
glu.'l'n..l \\hllll l!'h"l l""l‘liuil”"“ {’I “"'"; cont is considerably less, A chilled
new dishes that are well worthy o mint jellv to serve with it is a wel-
trisl. "At the same time a due measare SOmB : change tr-:nt the costomary
of economy will be praciised, which sauce, This may be moulded in an or-

should recommend the service to thooe
honsekeepers who must carefully con-
sider their weekly budget.

In conneciion with the menu service
1 shal! be very glad to answer per-

sonally any

menus,

Inquiries

provided
llllmyed envelope is inclosed with the
tetter, addressed to me at the New
York Tribune.

relative to the
a  welf - addressed

namental mould or Individeal ones as
preferred.

With the approach of warmer
weather fish should appear frequently
in the distary: It= cost is consider-
uhly less than that of meat, and nl.
though the food value is not so high,
when served with the accompaniments
of potatoes, vne other vegetable and a
crisp, green salad, it furnishes o well-
baleneed meal containing all the needed

. - food properties,
Suggestions for Planning the I can recommend highly the desserts,
Menus. into which fruit enters largely: also

In the arrangement of

the menus

Monday ] !

the hot breads, many of them Southern
favorites,

Tuesday
BREAKFAST HKREEARFAST
Stewed Rhubarb with Figs Diced Pineapple
U ncooked Cereal. Steamed Hominy.
Hash with Green Barbecued Ham, Radishes.

Baked Corned Heel
and
Brown Hres

f)

cppera

Dropped Eggs
Toust Coffee.

FUNCHEON

Craclers

Maryland Heaten Biscuits,
Colfer.
LUNCHEON
Veal Souffle
Stulled Haked Potatoes

ffrom last night's dinner).

Tested Recipes.
Mint and Orange Sherbet.

Prepare a syrup from three cupfala
of water and two cupfuls of sugar,
Cook for six minutes after it begins
le hoil, add hall & bunch of hruised,
fresh mint and one heaping teaspoans
tel of instznt gelatine, Remove from
the fire as soon as the gelatine s dis-
olved and allow the s rup lo eool.
Then add the juice of one lemon and
¢ oranges and strain the misture
a chiiled freerer. Pack with ice
ault and freere very slowly,
sherbet heging to congezl,

]

i rock

When the

siir in the stily whipped whiles of
two cggs nd hall a cupfol each of
vhopped creme de menthe cherries and

candied orange peel. Freere untl! firm
and smocih amd serve in small crystal
sherhet cups.

Cereal Wafles.

Beat theee eges until light, add F..'l{
teaspoonfol of salt, hall a cuplu! of
wny cooked cereal (free from lumps),
half a small cupfol of me butier
and two teaspoonfuls of haking pow-
der silted with sufficient flour 1o form
a thin batter (the exact guantity of
Aour cannot befgiven, ns the thickening
properties of different makes vary and

Wednesday
BREAKFAST
strawherries,

I'ricassee of Chipped Lecf
Cereal Wallles,

Coffee

LUNCHEON,

Bluefish au Gratin

!

fish from last night's dinner
Vegetable Salad
Brown Bread Sasndwiches

Rhubarh Turnovers

IMNNER.
Clear Tomato Soup
stuffed Fore-Quarter of
Browned "otatoes.
Peas and Young Carrots,
hicory Salad Collee Il saue

Lamb.

Maple Syrup.

Mint Jells.

Meals All Planned

for the Coming
Week.

a due measure of economy
the introduction of novel

average cook book.

All recipes have been tested

by the writer,
VIRGINIA CARTER LEE.

Thursday
BREARFAST -

strained Orange Jaice.
Cooked Cereal.

HESE menus are arranged
|, with particular care as tc

the correct food values,
and
and

tempting dishes not found in the

Creamed Finnan Haddie,

Watercress. Coff=e.
LENCHEON

*(lam Broth in Cups

Curried Fggs, Holls
Warm Gingerbread with  Chagolale
Sauce,

IMNXNER

\egeinhle Chomder
Cald Sticed Lamb, Chutnes Sauoce,
String Beans. Italian Macaronl
Lemon Cocoanut Pie.

snme rereals may be mors moist than
oilers), Mit well and bake in & hot
greansed waflle fron. Serve as el as
they are haked.

Bluafish au Gratin.

Free the left over bluefish fram skin

#nd bones and flake into small parii-
vles. For ench tuo cupfuls of the fish
tocusoned lightly with salt and pap-
rika) allow the following sauce: Melt
in u savcepsn one tablespoonful of

hatter, add one taklespoonful of flour
and when thoroughly blended stir in
veey  gradually one large cupfol of
mitk, Stir constantly until the sauce
thickens and hoils &nd season with
salt and pepper to taste, one tuhle-
spoanful of chopped parslery und one
tablespoonful  of mushroom un!luu
Then add the tish nand one oh el
ard hailed ege, and when it reaches
the balling point turn into a buttercd

baking dish. Sprinkle the top thickly
with vrushed dried bread crumhs that
have heen mived with an equal guan-
tity of grated cheese and hake in a
hot o en for lifteen minuies. Serve in
the baking dish

Coffes Bisque.
seadil & pint of mitk in the upper
part of the douhie boiler and siir in a

Friday
BHEARFAST.
Moulded € areal with
spanish Omelet

Hran Drog Coffee

LUNCHEON,

stulfed Green Peppers

ilast of the cold amh)
Potato Chips. Kye Lems.

Hot Banana Sundwichos,

DINNEN.

[rates

Lamb Broth with Barles
(fraey lamh bones)
Beked Uaddork with Savory Dressing

Swoet Pickle.
Fotate PPeff. Buttered Beets,
Lettuee, French Dressing
Tapico lee.

tiny pinch of salt, two squares of un-
sweetened chocolnte  (grated) and
three heaping tablespoontfuls of gran-

ulated sugar, ook, stirring  fre-
quently, uatil the mixture s smooth
and the chocolate is melted. Remove

eal with an g heater
and whip in the well-heaten white of
one ege.  Set aside and, when cold,
add half a pint of chilled double cream
that has heen ten solld and that
hius heen sweetencd sith two even teua-
spoonfuls of powdered sugar  and
flavored with one teaspoonful of san
illa extract. Turs into the Treezer and
when aboot hall frozen stir in one
large cupful of crushed macarcon
crumbs, Continue freczing until sers
smooth. Repack in & melon mould with
o water-tight cover and bury in ice
and rock sult for iwo or three hours
to ripen.  Serve unmoulded, accompa-
nied by sweetened whipped cream.

from the fire,

-3

Vegetable Chowder.

Cut two sliees of salt pork into dice
ana fry slowly with two peeled and
diced onlons, four young carrots that
have heen scraped and cat intg cohes,
hall of & turaip prepared In the same
way and three stalks of chopped celery
idp not benwn the vegetahles.) Then

Saturday
BREARFAST
talved Grapelruil,
Carn Mes! Mush,
Hrowned Fish Cutlets

(from left over haddock and dressing),

Papovers. Colfee.
LUNCHEON,

Brotled hidneys with
Spinach Timhbales

Hacon,

Pancekes with Jelly,
LINNER.
New @nglind Boiled Dinner,
Corned  Beer, hage, Larrots and
Turnips

(prepared in the fireless cooker
Poluta I‘_;H

add hall a can each of corn and toma-

toes, two slices of mipred wreen pep
per (freed from seeds), salt 1o laste
and one quart of eold water Bring
t a hoil, cover the kettle clusely and
simmer for one hogr., Have in readi-
nest three polatoes that hase b
pecled and cut inta dice and that hane
heen parboiled for elght minutes. A
these, drained, to the chowder and
cook until the potatocs are tender
Juxt vious to  serving add teo

tablespoonfuls of chopped parsier and
a cupfol of hroken crackers, serve
very hot

HHot Banana Sandwiches.

This
nomical

is & most delicious and roo-
dessert and is especially gand
for the children's noontime lanchemn.
If there s a part of a loal of bhrosn
bread left, slice it up and trim off the
crusted odges, Butter the pieces b
erally amd muake sandwiches of them,
using sliced bananas and a Hitle sagar
for the tilling Lay the sandwiches in
a huttered pan, arrange more sliced
bananas on top and sel in a hot oven

until the fruit Is seft.

with plain Crenin or

whipped eream. This dessert s s0
good that few will suspect that 1t s

made from such homely ingredients.

Sunday
BREAKRFAST

Uneooked eren! with Steawberries,
Crisped Salt Pork in Cream Gravy.
Radishes, Buyttered Toast.

Colfee.
LUNUHEON OR SUPPER.
Tomato Bouillon in Cups.

Seramblied Uggs with Asparagus llpe
(in the chating dish).
Lettuce Sandwiches, Olives

Fruit Jelly.
DINNER.
tisgue of Clams.
Braived Fow! with M -hm-
Corn Fritters. (jurrant Jelly.
Biced Potatoes, Far Salad.
Vonilia fre Cream with €, mel SI“,

h 1 salpd in Tomatoes
inger Rol's Bread Sticks,
\ er Cake Macedoine of Fruit
NN, DINNER,
" af Corn Sounp Halved Grapefrait with Cherries
ape=alod Y onl (€ I'smala Gravy, i*1 ied Bluetish.
Astaingsi Coeumod Volutoes. Parsley Polntoes, sStuffed Tomatoes
Woatge. (e slus Cuvomiber Salad.
=t =u¥ () e Sherhe! Tivey Parson.
.

1
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